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	Proposed Summer 2008 Standards Revisions

Culinary Nutrition Assistant, TCC

Culinary Nutrition Manager, TCC



	Proposed Revisions:

	The Culinary Nutrition Advisory Committee, in collaboration with the Georgia Department of Education and the Technical College System of Georgia, recommends the revisions to standards stated in the attached Culinary Nutrition Assistant and Culinary Nutrition Manager Probe Report.

	Recommended Action – DTAE Staff:

	Suggest adding a requirement for admission to the Culinary Nutrition Manager technical certificate of credit as follows:  successful completion of the Culinary Nutrition Assistant certificate or 3 years industry experience within an institutional food service environment and possess good sanitation knowledge and skills.  

	Recommended Action – VPI Council:

	      There is a consensus of agreement to supports recommendations as proposed by the TCSG system office staff.  Please keep in mind the targeted population for this program is lunchroom and institutional food service workers.  


	Recommended Action – Presidents Council:

	Concurs with recommendations as proposed by the VPAA Council.

	Recommended Action – DTAE Board:

	Approved proposed revisions to the Program Standards of Culinary Nutrition Assistant Certificate and Culinary Nutrition Manager Certificate as recommended by the Presidents Council be approved. Institutions may implement the revisions immediately and must implement them by Spring Quarter 2010 (201103). 




	Summary of Credit Hour Changes: Culinary Nutrition Assistant, TCC

	Hours
	Current
	Proposed
	Difference

	Total Credit
	current
	proposed
	difference

	Recommended:
	16
	20
	+4

	DTAE
	16
	As proposed 
	As proposed

	VPI Council
	     
	     
	     

	Presidents Council
	     
	     
	     

	State Board
	     
	     
	     

	Summary of Credit Hour Changes: Culinary Nutrition Manager, TCC

	Hours
	Current
	Proposed
	Difference

	Total Credit
	current
	proposed
	difference

	Recommended:
	25
	36
	+9

	DTAE
	25
	As Proposed
	As Proposed

	VPI Council
	
	     
	     

	Presidents Council
	
	     
	     

	State Board
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	Quality Improvement Initiative

	

	The program standards and guides materials, which form the basis for instruction in Georgia’s technical colleges, are developed to support industry driven needs.  Faculty and local program advisory committees review programs, each year, to ensure the latest technology and employment needs are addressed for the program.

Through the Instructional Faculty Consortium Committee (IFCC) process, programs are reviewed and, if needed, recommendations are made to update competencies found in the program.  Given the accelerating changes in technology and the workplace, a major systematic updating of all standardized programs in the technical colleges, with business and industry involvements, is needed.

Currently, the Probe process is being initiated for program revisions recommended by the Advisory Committee.  The following sections are included in this Probe document:

· a list of the Advisory Committee members 
· a listing of the IFCC Executive Board
· recommendations made by the IFCC Executive Board 

The recommended changes/revisions made in this document apply to the Culinary Nutrition Assistant and Culinary Nutrition Manager, Technical Certificate of Credit program(s). The deleted items are reflected with a strikethrough while new material is boldfaced. Course number and course title changes are recommended to more accurately describe the course level and content of the affected courses and enhance transferability.

The appropriate sections from the program standards are included, showing recommended revisions, and a revised curriculum sequence illustrates the impact of revisions on scheduling.
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Recommendations for Culinary Nutrition Assistant include:

1.  Removal of the Diploma or GED requirement for entrance into the program.

2.  Lower the ASSET requirement 


Reading 33


English
 32


Mathematics
31

3.      The addition of CUL 137 to the curriculum.

Recommendations for Culinary Nutrition Manager include:

1. Addition of the following four newly developed courses to the curriculum

Marketing Management and Customer Service

Food Service Manger in Training I

Food Service Manger in Training II

Basic Nutrition 

      2.    Delete MAT 100 from the curriculum and replace with MAT 101.     

	State Board Approved Culinary Nutrition Assistant Curriculum

Current and Proposed Changes

Technical Certificate of Credit


	Program Title: 

Culinary Nutrition Assistant 

	
	
	

	Program Description:

This program is designed to provide basic sanitation and safey skills, basic cooking and prep skills, and employment skills.  completers of this program work as institutional food service prep cook/helper.


	Core Course
	


(a) General Core Courses
	Course 
Code
	General Core Course Title
	Class
Hours
	D/
Lab
Hours
	P/
Lab/OBI
Hours
	Contact
Hours
	Credit
Hours

	EMP 100
	Interpersonal Relations and Professional Development
	3
	0
	0
	3
	3

	CUL 110
	Food Service Safety and Sanitation 
	2
	0
	4
	6
	3

	CUL 112 
	Principles of Cooking
	2
	2
	9
	13
	6

	CUL 117
	Introduction to Culinary Nutrition
	5
	0
	0
	5
	5

	CUL 137
	Nutrition and Menu Management
	1
	0
	6
	7
	3

	Minimum Required Hours:
	13
	2
	19
	34
	20


	Required Age:

	16

	High School Diploma or GED Required:

	no

	Test:

	ASSET

	Minimum
Test
Scores

	Reading:

	38      33

		English:

	35      32

		Mathematics:

	35      31

		Algebra:

	NA

	Other Conditions for Admission (if any):

	No

	If yes, explain:

	     


	d)   Program Final Exit Point

Culinary Nutrition Assistant, Technical Certificate of Credit

	e)   Credits Required for Graduation

	16  20 minimum quarter-hour credits required for graduation


	Program Title: 

Culinary Nutrition Manager  

	
	
	

	Program Description:

This program is designed to provide leadership and nutrition management skills necessary to oversee institutional food services.  Topcs include purchasing and food control, service, supervisory skills, nutrition and menu development, and computer skills.


	Core Course
	


(a) General Core Courses

	Course 
Code
	General Core Course Title
	Class
Hours
	D/
Lab
Hours
	P/
Lab/OBI
Hours
	Contact
Hours
	Credit
Hours

	MAT 100
	Basic Mathematics 
	3
	0
	0
	3
	3

	MAT 101
	General Mathematics
	5
	0
	0
	5
	5

	SCT 100
	Introduction to Microcomputers
	1
	4
	0
	5
	3

	CUL 116
	Food Service Purchasing and Control
	2
	2
	0
	4
	3

	CUL 129
	Front of the House Service
	2
	0
	3
	5
	3

	CUL 133
	Food Service Leadership and Development
	5
	0
	0
	5
	5

	CUL 137
	Nutrition and Menu Development
	1
	0
	6
	7
	3

	CUL 215
	Contemporary Cuisine I
	2
	2
	6
	10
	5

	CUL xxx
	Marketing Management and Customer Service
	5
	0
	0
	5
	5

	CUL xxx
	Food Service Manager in Training I
	5
	0
	0
	5
	5

	CUL xxx
	Food Service Manager in Training II
	5
	0
	0
	5
	5

	CUL xxx
	Basic Nutrition 
	5
	0
	0
	5
	5

	Minimum Required Hours:
	33
	6
	0
	39
	36


	d)   Program Final Exit Point

Culinary Nutrition Manager, Technical Certificate of Credit

	e)   Credits Required for Graduation

	25   36 minimum quarter-hour credits required for graduation


MAT 100 – Basic Mathematics
Course Description
Emphasizes basic mathematical concepts. Topics include: mathematical operations, fractions, decimals, percents, ratio and proportion, and measurement and conversion. Class includes lecture, applications, and homework to reinforce learning.

 

	Competency Areas
	Hours
	 

	Mathematical Operations
	Class
	3

	Fractions
	D. Lab
	0

	Decimals
	P. Lab/O.B.I.
	0

	Percents
	Credit
	3

	Ratio and Proportion
	 
	 

	Measurement and Conversion
	 
	 

	 
	 
	 

	Prerequisite:
	MAT 096, or entrance arithmetic score in accordance with approved DTAE admission score levels

	Corequisite:
	
	
	


	MAT 101 – General Mathematics 

	Course Description

	Emphasizes mathematical skills that can be applied to the solution of occupational and technical problems. Topics include: properties of numbers, fractions, decimals, percents, ratio and proportion, measurement and conversion, exponents and radicals, and geometric and technical formulas. Class includes lectures, applications, and homework to reinforce learning.


	Competencies Areas
	Hours

	Properties of Numbers
	Class
	5

	Fractions
	D.Lab
	0

	Decimals
	P.Lab/O.B.I.
	0

	Percents
	Credit
	5

	Ratio and Proportion
	
	

	Measure and Conversion
	
	

	Exponents and Radicals
	
	

	Geometric and Technical Formulas
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	Prerequisite:
	MAT 097 or entrance arithmetic score in accordance with approved DTAE admission score levels.

	Corequisite:
	     


	CUL XXX – Marketing Management and Customer Service

	Course Description

	This course focuses on skills necessary to promote and incorporate strategies to meet customer needs.


	Competencies Areas
	Hours

	Marketing Strategies
	Class
	5

	Customer Service
	D.Lab
	0

	Marketing Plans
	P.Lab/O.B.I.
	0

	
	Credit
	5

	
	
	

	Prerequisite:
	Program admission

	Corequisite:
	     


	CUL XXX – Food Service Manager in Training I

	Course Description

	Introduction to Culinary Nutrition Management that emphasizes the role of the manager, leadership, personnel, and program accountability.


	Competencies Areas
	Hours

	Introduction to Manager
	Class
	5

	Management and Leadership to Personnel
	D.Lab
	0

	Accountability and Financial Management
	P.Lab/O.B.I.
	0

	
	Credit
	5

	Prerequisite:
	Program admission

	Corequisite:
	     


	CUL XXX – Food Service Manager in Training II

	Course Description

	Course continues to expand on Food Service Manager in Training I concepts by providing exposure to menu management, planning, production, and service, and customer relations.


	Competencies Areas
	Hours

	Menu Management
	Class
	5

	Planning, Production, and Service
	D.Lab
	0

	Customer Relations.
	P.Lab/O.B.I.
	0

	
	Credit
	5

	Prerequisite:
	Program admission

	Corequisite:
	     


	CUL XXX – Basic Nutrition

	Course Description

	This course will emphasize the correlation of nutrition and special needs/diets.  Techniques to manipulate diets for special populations will be taught.  Additional topics include current trends such as effects of water, carbohydrates and phytochemicals in the discussions of good nutrition.  


	Competencies Areas
	Hours

	Life Cycle
	Class
	5

	Consumer Information
	D.Lab
	0

	Special Diets
	P.Lab/O.B.I.
	0

	Additional Nutrients
	Credit
	5

	
	
	

	Prerequisite:
	Program admission

	Corequisite:
	     


Curriculum Model

Suggested Course Sequence

The standard curriculum for Culinary Nutrition Assistant, TCC program is set up on the quarter system.  A suggested sequence for the program is given below.  Technical colleges may implement the program by using the sequences listed below or by using a locally developed sequence designed to reflect course prerequisites and/or corequisites. 

Suggested Sequence

Culinary Nutrition Assistant, TCC
First Quarter 
	Course 
Code
	Occupational Course Title
	Class
Hours
	D
Lab
Hours
	P/
Lab/OBI
Hours
	Contact
Hours
	Credit
Hours

	CUL 110
	Food Service Safety and Sanitation
	2
	0
	4
	6
	3

	CUL 117 
	Introduction to Culinary Nutrition
	5
	0
	0
	5
	5

	Minimum Required Hours:
	7
	0
	4
	11
	8


Second Quarter 
	Course 
Code
	Occupational Course Title
	Class
Hours
	D
Lab
Hours
	P/
Lab/OBI
Hours
	Contact
Hours
	Credit
Hours

	CUL 112
	Principles of Cooking
	2
	2
	9
	13
	6

	EMP 100
	Interpersonal Relations and Professional Development 
	3
	0
	0
	3
	3

	CUL 137 
	Nutrition and Menu Management
	1
	0
	6
	7
	3

	Minimum Required Hours:
	6
	2
	15
	23
	12


The standard curriculum for Culinary Nutrition Manager, TCC program is set up on the quarter system.  A suggested sequence for the program is given below.  Technical colleges may implement the program by using the sequences listed below or by using a locally developed sequence designed to reflect course prerequisites and/or corequisites. 

Suggested Sequence

Culinary Nutrition Manager, TCC
First Quarter 
	Course 
Code
	Occupational Course Title
	Class
Hours
	D
Lab
Hours
	P/
Lab/OBI
Hours
	Contact
Hours
	Credit
Hours

	MAT 101
	Mathematics
	5
	0
	0
	5
	5

	SCT 100
	Introduction to Microcomputers
	1
	4
	0
	5
	3

	CUL 116
	Food Service Purchasing and Control
	2
	2
	0
	4
	3

	CUL 133
	Food Service Leadership and Development
	5
	0
	0
	5
	5

	Minimum Required Hours:
	13
	6
	0
	19
	16


Second Quarter 
	Course 
Code
	Occupational Course Title
	Class
Hours
	D
Lab
Hours
	P/
Lab/OBI
Hours
	Contact
Hours
	Credit
Hours

	CUL xxx
	Marketing Management and Customer Service
	5
	0
	0
	5
	5

	CUL xxx
	Food Service Manager in Training I
	5
	0
	0
	5
	5

	CUL xxx
	Food Service Manager in Training II
	   5  
	   0  
	   0  
	   5  
	5

	CUL xxx
	Basic Nutrition
	5
	   0  
	   0  
	   5  
	5

	Minimum Required Hours:
	   20  
	   0  
	   0  
	   20  
	20
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